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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


HOUSEKEEPERS'  CHAT  Tuesday,  October  6,  1931. 


(HOT  EOF-  PUBLICATION) 

Subject:     "A  Spot  and  Stain  Clinic."     Information  from  the  Bureau  of  Home 
Economics,  U.S.D.A. 

Bulletin  available:     "Stain  Removal  from  Fabrics. " 

— 0O0— 

It  isn't  very  long  after  Samantha  Susan  and  Claribel  Clorinda  start 
off  to  school  in  their  immaculate  new  dresses  before  the  day  suddenly  arrives 
when  their  wardrobes  need  tidying  up.    Yes,  sad  fact  though  it  is,  spots  just 
will  appear  on  school  clothes  and  on  best  clothes  in  no  time.    Caring  for 
them  usually  means  a  lot  of  work  for  somebody,  and  generally  that  somebody 
turns  out  to  be  mother.    That  is  one  reason  why  wash  dresses  are  recommended 
for  school  wear  wherever  possible.    But  there  are  always  other  clothes  beside 
the  washable  ones  that  mast  be  considered — boy's  suits,  overcoats  or  wool 
sweaters  and  skirts. 

How  to  see  that  clothes  wear  well  and  keep  their  looks?    How  to  care 
for  them  with  the  least  work  and  the  best  rules? 

"Establish  a  home  cleaning  center,"  answers  a  friend  of  mine. 

"I  used  to  ran  myself  ragged  trying  to  keep  my  children  clean  and 
presentable  on  all  occasions  until  I  hit  on  the  idea  of  an  emergency  station 
for  clothing  -  a  place  where  first-aid  measures  could  be  applied  to  spots  and 
stains.    Right  here  in  my  laundry  I  now  have  a  drawer  dedicated  to  the  business. 
In  it  I  keep  spot  removal  equipment — all  the  articles  necessary  for  treating 
clothing  accidents.    How  when  Susan  spills  porridge  on  her  best  blue  frock 
or  Jack  comes  home  from  a  Scout  picnic  spattered  with  mud  and  ba,con  grease, 
all  I  have  to  do  is  to  go  to  the  drawer  and  find  all  the  equipment  necessary 
for  remedying  matters. 

"A  spot  in  time,  Aunt  Sammy,  lias  come  to  be  my  motto.    I've  learned 
that  many  stains  will  disappear  easily  if  they  are  treated  at  once.    But  just 
let  them  lie  and  age  awhile  or  go  to  the  laundry  without  some  special  treatment 
first,  and  they  often  become  stubborn  and  most  difficult  to  remove.  That's 
why  a  handy  stain  removal  kit  nearby  often  saves  the  day. 

"Would  you  like  to  hear  what  I  keep  in  my  drawer?    Eirst,  a.  small  bowl 
to  stretch  the  garment  over  when  I'm  taking  out  a  stain.    My  bowl  happens  to 
be  earthenware,  but  an  enameled  one  would  be  just  as  good.    Second,  three  or 
four  glass  rods  with  smooth  ends  or  an  eye  dropper.    Either  of  those  instruments 
is  handy  for  applying  chemicals  to  fabric.    A  glass  measuring  cup  is  also  in 
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the  drawer.    Arid  so  is  a  clean,  soft  towel  and  some  pieces  of  white  "blotting 
paper  ready  to  lay  under  the  garment  to  absorb  the  moisture.    I  keep  my 
different  chemicals,  like  oxalic  acid  or  carbon  tetrachloride  in  glass  "bottles 
with  glass  stoppers.    And,  of  course,  these  "bottles  are  all  clearly  labeled 
as  to  contents.    The  "bulletin  of  directions  for  stain  removal  is  right  there 
along  with  the  materials  for  doing  the  job."     My  friend  also  suggested  that 
an  ironing  board  and  an  iron  and  running  water  nearby  help  make  any  cleaning 
corner  especially  convenient. 

"Care  and  skill,  Aunt  Sammy,  count  a  great  deal  in  the  success  of  this 
process"  she  added.  "On  occasions  when  I've  been  careless  and  have  dabbed  on 
too  much  of  the  stain  remover,  I've  usually  made  things  worse.  Sometimes 
I've  made  a  ring  far  more  conspicuous  than  the  stain.    And  once  I  took  out  the 
color  from  the  garment  instead  of  taking  out  the  spot.     I've  learned  that  it 
pays  to  work  gradually — to  use  a  very  small  amount  of  stain  remover  at  a  time 
and  to  make  second  and  third  applications  if  necessary." 

That' s  all  about  spots  and  stains  just  now.    The  next  event  on  our 
program  is  a  recipe  for  cooking  salad  dressing.     I've  had  several  requests 
recently  for  this  recipe  and  I  don't  intend  to  let  another  day  go  by  without 
"obliging  icy  friends  who  have  asked  for  it.    The  Recipe  Lady  has  two  kinds  of 
cooked  dressing  on  her  approved  list.    One  is  meant  for  meat  and  vegetable 
salads,  another  is  for  fruit  salad,  and  is  made  with  sour  cream  and  sweetened. 

The  recipe  I'm  about  to  give  you  is  for  meat,  fish  or  vegetable  salads. 

Tor  it  you  will  need  the  following  ingredients: 

2  whole  eggs,  or  4-  egg  yolks  l/2  tablespoon  of  sugar 

l/4  cap  of  vinegar  1/2  teaspoon  of  sc.lt 

1  tablespoon  of  butter  l/4  teaspoon  of  mustard 
5  tablespoons  of  cream  cheese  1/8  teaspoon  of  paprika 

2  tablespoons  of  cream  l/S  teaspoon  of  celery  seed,  and 

3  drops  of  tabasco  sauce 

Lots  of  seasoning  in  just  the  right  proportion  to  make  it  delicious. 
These  ingredients  will  make  about  1  cup  of  dressing.  I'll  repeat  that  list 
of  eleven.  (Repeat) . 

To  make  the  dressing,  first  get  out  your  double  boiler.    Any  mixture 
containing  eggs  should  not  be  boiled  but  should  be  cooked  over  hot  water. 
First,  beat  the  eggs  and  vinegar  until  smooth.    Then, cook  the  mixture  in  a 
double  boiler  and  stir  it  constantly  until  the  consistency  is  that  of  thick 
croam.    Remove  it  at  once  from  the  heat,  add  the  butter  and  the  cream  cheese, 
and  stir  until  it  is  smooth.    Then  add  the  cream  and  the  seasonings.  The 
cream  cheese  may  be  left  out  and  more  cream,  either  sweet  or  sour  used  in  its 
place.    These  ingredients  will  make  about  1  cup  of  dressing. 

Salad  dressings,  are  of  many  different  kinds  and  the  salad  expert  knows 
what  kind  to  use  with  different  foods.    There  is,  of  course,  no  hard  and  fast 
rule  on  the  subject,  but  some  dressings  just  seem  to  suit  one  sort  of  food, 
and  others  go  best  with  other  sorts. 
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One  of  the  most  simple  dressings  is  plain  French  dressing — a  mixture 
of  oil,  vinegar  and  seasoning.    This  dressing  is  good  with  fresh  salad  greens, 
like  plain  lettuce  or  endive  or  chard,  vegetable  salads,  fish  salads,  fruit 
salads  and  cheese  salads.    You  see  that  this  very  simple  dressing  had  many 
uses.    You  can  dress  it  up  "by  adding  various  different  spices  and  seasonings  - 
chili  powder,  for  example,  or  onion  juice,  or  Roquefort  cheese  crumbled  to 
"bits.    Fnen  French  salad  is  dressed  up,  it  can  bo  used  on  fresh  salad  greens, 
or  cold  fish  or  shell  fish. 

Mayonnaise  is  "best  in  a  salad  to  be  used  as  one  of  the  main  dishes  in 
a  meal,  since  it  is  a  richer  dressing  then  French.Plain  mayonnaise  is  suitable 
for  fish  and  shellfish  salads,  "vegetable  salads  and  meat  salads.    T7hen  whipped 
cream  is  added,  half  and  half,  wioh  mayonnaise,  the  mixture  is  good  on  fruit 
salads.    Mayonnaise  dressed  up  by  added  chili  sauce  or  chopped  foods  of  various 
sorts  is  good  with  fish  and  shellfish  dishes,  with  such  succulent  vegetables 
as  cucumbers,  tomatoes  and  celery  and  with  cream  cheese  and  nut  salads. 

And,  by  the  way,  remember  that  to  prevent  home-made  mayonnaise  from 
separating  when  it  stands r.  keep  it  cold  but  not  too  cold.  Store  it  in  the 
warmest  part  of  your  refrigerator. 

On  page  69  of  the  cookbook— the  radio  cookbook,  of  course,  is  the  one  I'm 
referring  to — on  page  69  there  are  some  suggestions  on  varying  mayonnaise, 

For  a  crisp  green  salad,  add  to  plain  mayonnaise  chopped  stuffed  olives 
and  very  finely  chopped  celery.    That  will  give  it  added  flavor,  crispness, 
and  color. 

Another  variation  is  adding  one-half  cup  of  chili  sauce  of  catsup  to 
one  cup  of  mayonnaise.    This  is  sometimes  known  as  Thousand  Island  dressing. 
When  you  use  catsup,  a  little  chopped  celery,  or  green  pepper  or  chopped  pickle 
also.    This  gives  a  thicker  consistency  and  extra  flavor. 

Tomorrow:     "The  Child's  Speech." 


